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This invention s..direced.[ta % jUiCe blend.bf- 
pineapple ..juice-.and .,citr.us  juice or.: juices,,.ofï 
distinctive flavour« Of, .the,citrusjuices 
ïruit juice ,is prefërred.but the ,.pineapp!e juiCe, 
may..also ,be combined With orange, juic 
both, grapefrili, juice and ..orange juice. 
Pineapple juice..can_..be produced  most. 
nomically:by cxtractibn_.from the skin-contain.-.. 
ing .whole. pineapple fuit.. However« the juice 
thus.obtained is objçctionable .as a bev.erage bë. 10 
cause of.thepresence of juice extracted fr0m,tlié _ 
skin., which contains, bitter - components .which 
impart, an. undesirable, flavour whch isi_ un 
pleasing to taste. Tlïe juice is unpalgtabIë er_en. 
tho.ugh pressingor other conventi0nal.extra 
tion. procedures, yi_eld 'onlY ,a. limited,, amount 
the. available skin juice .and the .main -juiCe 
obtained., frbm ,tlie pineapple meat. F6r. tlië.- 
reasons mentioned present-commercial practice. 
is preliminaril:Ato ,remove ,.the skin or rind 
the, pineapple.and t0 extract juice solel, frbm-. 
the pineapple meat.: Sïich juice is..pleasng 
the.taste and. of noticeably .different flgvor, dùe 

mostAor-.a;-leas£ia substantiaLpar.t,, of_ :the .pne. 
appla«skin.juice.as wel.tas.,.thejuice of "the 
pneapp!e: meak,. 
The«.compo.sition .of ,the. j uice:_ blend.may.  be 
var, ied-considebly«to pvoduce :various. pteasing 
flv.,ou«. The ::.P'meappl_e-. juic,e,, including : skin 
juice,, may constitute up to-7Opercert,.,of..the. 
blemLvith theobalnce citr-nsguice.  Ordinarity,, 
howeer;«,thpineapple:,:juice,vfli, be-, prescrit« .in 
lesseE«amunt, .as ÷loas«0 percent. : Blends»of. 
about 4O.«pecent-- or 50-toercent-- pineapp!e:  ce 
and:aheutï60,pecent:.or«50  percent grapefl:uit 
juioe «arertieularly::eeornmended:: As, migh 
. be eleed, ,.th.rblend-:0 f ,the,j uices provides:.a  
pduc.«hfv.  flvoudistlnctively :different 
from the flavours of the individual juices. 
To':ext'_c,ç£he.loinepple sln -uice"from the 
skïuthorugh wshing,or-leaching is  reluired. 
.Tli:is aceomglishël,:y ne :or .hother of' :the, 
cltrus or  pineapplê:¢, ment,» juic'es:ï Preferably 
aft»tle'pir/eapiotë4S:subj¢ted : fo:-extraction 
sUffiiet,t:!to :ëmove£1:çmain par"of the meat 

fo .the ,absence of the skin-juice.. An. exampleïof/ juiëthéskin:,andïUlpï subjeetd o a-further 
the latter procedure is: f6und in I-I0yt and B«tIe'y.. 2 e:laetiïg °peratin':: simtfltneously = with thë 
Ptent 2,045,856/.granted June 30, .1936." citiaS,::»:fllit, SUCh.cornbined:=operation results 

I dicovered that.while pineapple juice «ex-_- 
tracted fr0m .the .skin-contàining ..wholè 
is undesirable as.a beveragesucha.juiCe forma: 
a superior beverage iri blënd.with:thè 
citrus fruit. In such:a.blëndthe juice extf¢td.: 
from thë pineapplè skiri, which, la objectibnabIèo 
from a tastè standp0int in an unblend6d.pine. apple juice defliiitely.enchances the blehd.= 
peapple skin juïce- contains delicate» esSences. 
of desirable flavor..as well as biten c0rnp0nentg» 
Such essencesareçmost.;:ple'asing in .thê 
Yet-thè.bitten.cornponents are urmo.ticeable bè. 
cause they., are .selectivl:.,suppessedby..the ci. 
rus juice.., The,;blend/ia.more .:pleasing _to..the»40 
faste .thanoa,blend 0f-.citrus..juice with,,pinepp!ë«. 
juice lackiug,the skimjuice-, 
I hve .disceveed,:.momovm:; that -thegreater, 
the.amount of.skimjuice hat.can. beexra¢ed 
from-the whole .pineapplè;.r, uit-.the.beter,;wfll«45 
be- the,.taste, characteristics of the.:blend. with . 
pineapp!e, meat -juice and-, citrnr.mea%., juioe..,, 
merely-« conventional, extraction, .pro¢edures. are» 
employed onlY a limited,.kmount, eLthe av,.ailable 
skin,juice is,.extracteas.p_reviously mentione, 
because._ the :skin.3uice. iso, hot_ readflY., released _ 
from the. 9ineapplé.,s Mm,proper.o and, areas 
the.. pinealpl_ë_, adjacent., theretn... Accar.dingl.,. : 
inhë presence''ofkesidual-ilieapple meat juice 
andatëhst'aesubtantil . prt-of thè pineapple 
sk'9fiCedn»pmtilnary:blènd with the cirrus 
juïcbnd-Tetsina chhn$'%he solids and 
acYafiOf%hitfUsjùice'whichïs condcive 
to .b fil btoEfig th:%he :maior .part '.of 
the pinePPme juicez  h,: cit:e j uice, 
picutaYly'gapfoEce/'appears robe par- 
ticrl.:sitblëas a ashgjor leaching agent 
imregoyèring ha:pneapp!ës:jices in grter 
qtF; tématiel;;.hhwèver the recvery, 
p!hëdAn :sàtîd: mater_and, amount ,by 
repatéd/.pv0cesg of.. tfie.zpneapple.,:,s and. 
pulg» wit:a::/,or., a-subSnti amont. 
covered PeappIg meat juige. 
e inçentiomfll be moïe .fully«understood by 
refnc t,.th,accmpanFing drawgandthe 
daildJdescpion,,;heeaf£e, , such.draw- 
gs: 
Fig. 1 .i&::,'amma .vie illrating a 
. acading :tÇ .the:]nvntion:.., and  
.2 :ia;corp0ng.view, of an alternative 
pr0CS :f6 prodficguth :j uice .blendA 
iffpp!6ïae;pVal .¢pvepared by,. sub... 
jetg.ëm:  deowning F, stablè_,cut 

it ia-proposed ,to, subject,,tha =wh01e  pineapplë._-to,$$., ting.dêvice:, seakirig :ili:hok ':wate fo]:. ,. sevm,:al 
specia! and repeatedprocessing so as fo obtain minUts"pi6rtherët6 fcilittes th decrown- 
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ing operation. A bath in water is desirable in 
any event for cleaning purposes. 
According fo the process shown in Fig. 1 the 
decrowned pineapples are subjected to a cutting 
operation 0 to reduce them to pieces and facil- 5 
itate Juice extraction. This may be accom- 
plished in any suitable food chopper or slicer. 
This is an optional procedure which in some 
cases is omitted. In the main extracting oper- 
ation  ! the pineapples are subjected to pressure 10 
which reduces the meat and releases considerable 
of the juice therefrom. A battery of conven- 
tional screw Dresses is very satisfactory but other 
types of fruit juice extracting presses ma also 
be employed. 
The next stage is a finishing operation in 
which the main amount of pineapple meat juice 
is removed from the meat and skin pulp. A con- 
ventional fruit juice finisher machine of the type 
employing a rotary screw with surrounding 20 
screen, commonly employed in tomato juice pro- 
duction, is recommended but other conventional 
types o finisher machines can also be used. 
The screened meat juice, containing only neg- 
ligible amount of the skin juice is collected in 25 
a suitable tank 3 from which it is delivered in 
appropriate amount under control of valve 4 
to a blending tank .. 
cirrus fruit, preferably grapefruit, is proc- 
essed in a conventional juice line. This includes, 30 
following washing of the fruit, an extracting 
operation 6 in conventional huiT-type or other 
conventional cirrus fruit presses or extractors. 
This is followed by a finishing operation 7 in 
conventional finisher machines which may be of 
the saine type in operation 2 in the pineapple 
line. 
To recover the skin juices from the pineapple 
the skin and other pineapple pulp from which 
the major portion of the pineapp!e meat juice 
has been removed in operation  2 is fed to finish- 
ing operation  simuitaneously with the grape- 
fruit. The urther squeezing in this operation 
of the pineapple skin in the presence of the sub- 
stantial body of grapefruit juice being produced 
simultaneously causes the juice fo be washed 
out of the pineapple skin. Such skin juice with 
any further amount of pineapple meat juice re- 
covered from the pulp is removed in admixture 
with the grapefruit juice while the combined 
grapefruit and pineapple pulps which bave been 
screened out are removed together as waste. 
The mixed juices from finishing operation 
are collected in tank 8 from which they are 
conducted in suitable amount under control of 
valve 9 to the blending tank 5. Therein they 
are combined with the main body of pineapple 
meat juice from collecting tank  3. The amount 
of grapefruit and pineapple meat juices blended 
together will be according to taste, as explained 
above. Both the pineapple and grapefruit proc- 
essing lines may be operated continuously and 
simultaneously. 
Blending is accomplished with any desired 
type of agitation. I prefer to sweeten blended 
juices by the addition of sugar or dextrose in 
amounts according to faste. 
As previously mentioned the addition of the 
pineapple skin juice with the grapefruit juice, 
accomplished in finishing operation , causes 
a change in the solids and acid ratio of the 
grapefruit juice and this appears fo bave bene- 
ficial effect in the speed and homogeneity of 
blending subsequently accomplished in tank 
The juice blend from tank 5 is further proc- 

4 
essed in any of the ways conventionally em- 
ployed with unblended fruit juice. For mer- 
chandising as a carmed juice the blended juice 
from tank  is deaerated, then flash pasteurized 
ata temperature of 190 to 200 ° F., canned and 
immediately cooled. It may be concentrated 
through conventional technique and/or rozen 
under known quick freezing procedure. 
In the modified process of producing te pine- 
apple Suice and cirrus juice blend illustrated in 
Fig. 2 the operations and apparatus employed 
are the saine except with respect to the manner 
of recovering and handling the pineapple skin 
juice. Instead o recovering the saine in the 
presence of the grapefruit juice in finishing op- 
eration  the skin and other pulp of the pine- 
apple together with the main amount of the 
pineapple juice from finishing operation  are 
subjected to a second finishing or refinishing op- 
eration '. The further pressing of the skin 
in such operation in the presence of the pre- 
viously released body of pineapple meat juice 
causes the skin juice to be washed out and itis 
conducted in admixture with the meat juice to 
collecting tank 3. Pineapple skin and meat 
pulp are separately removed as waste from opera- 
tion 2.. This may employ a conventional fruit 
finisher as employed in operation 2. In finish- 
ing operation ' in the grapefruit line a similar 
fruit juice finisher machine may be employed. 
The grapefruit juice is separately recovered and 
is blended with both the pineapple meat juice 
and skin juice in blending tank 15. 'urther 
procedure wfll be as described in connection with 
the process of Fig. 1. 
It will be understood that the finishing op- 
erations conducted in connection with the pine- 
apple and grapefruit are extracting operations. 
They may be identified as finishing extracting 
40 operations and the initial operations conducted 
in stages  and 6 in the fruit presses may be 
identified as press extracting operations. The 
two collectively serve to secure relatively com- 
plete extraction of the juices. It will be evident 
45 under the procedures of both Figs. 1 and 2 the 
pineapple pulp is subjected to repeated finish 
extracting operations to secure recovery of the 
skin juice. Two such operations are found ade- 
quate to recover the major portion of such juice 
50 under ordinary conditions but one or more ad- 
ditional fmishing operations may be added if 
round necessary. As before stated the pineapple 
 skin juice adds valuable taste values to the ulti- 
mate juice blend and resuits in the product 
55 which bas round ready acceptance upon the 
commercial market. 
While if is tuf present belief that the juice 
in and adjacent the pineapple skin contains 
the delicate pineapple fiavour desired for the 
ç0 blend and hot found in conventionally processed 
pineapple juice, it is also possible that certain 
of such flavours are contained in the pineapple 
meat and hot readily removed therefrom. If 
such be the case, the repeated finishing of th 
65 .pineapple is calcuiated fo recover any such 
fiavours from the meat since the meat pulp as 
well as the skin from the flrst flnishing operation 
are reflnished together in the presence of a large 
body of grapefruit or pineapple juice which 
70 serres as a washing agent. 
Final]y, it should be mentioned that the skin 
and adjacent parts of pineapple containing the 
skin juice are much smaller in capacity than 
the pineapple meat so that the amount of skin 
75 juice is in relatively low ratio fo the meat juice. 
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While, therefore, the skin juice constitutes only 
a very low percentage, less than 10 percent, of 
the pineapple and cirrus juice blend, the pleasing 
flavours contained in the skin juice are suffi- 
ciently strong fo influence the flavours of the 
blend. 
I clan: 
1. The method oï producing pineapple juice 
suitable ïor a juice blend which includes sub- 
jecting the pineapple skin fo extraction in the 
presence of a grapefruit juice so as fo wash out 
he skin juice from the pineapple skin and re- 
covering the pineapple skin juice with the grape- 
fruit juice. 
2. The method of producing pineapple juice 
for a juice blend which includes subjecting skin- 
bearing pineapple .fo extraction adapted fo 
recover the major part of the pineapple 
meat juice then subjecting the resulting skin- 
containing pulp fo further extraction in the 
presence of a body of juice from the group con- 
sisting of pineapple meat juice and grapefruit 
juice and recovering the pineapple skin juice 
with said juice body. 
3. The method of producing pineapple juice 
suitable for blending which comprises subjecting 
skin-bearing pineapple fo extraction adapted fo 
remove the pineapple meat juice, then subjecting 
the resulting skin-containing pulp fo further 
extraction, and in said further extraction simul- 
taneously subjecting cirrus fruit fo extraction, 
and recovering the skin juice from the pineapple 
skin with the juice of said cirrus fruit. 
4. The method of producing pineapple juice 
suitable for blending which comprises subjecting 
skin-bearing pineapple to extraction adapted to 
remove the pineapple meat juice, then subjecting 
the resulting skin-containing pulp together with 
said pineapple meat juice fo further extraction 
and recovering the skin juice from the pineapple 
skin with said pineapple meat juice. 
5. The method of producing pineapple juice 
suitable for blending which comprises subjecting 
skin-bearing pineapple fo press extraction and 
then fo a flrst flnish extraction fo recover the 
pineapple meat juice, then subjecting the re- 
sulting skin-containing pulp to a further finish 
extraction in the presence of a body of liquid 
comprising a juice from the group consisting of 
pineapple juice, grapefruit juice, and orange juice 

6 
and recovering the skin juice from the pineapple 
skin with said juice body. 
6. The method of producing a juice blend 
which comprises extracting the pineapple mea 
5 juice from skin-containing pineapple, extracting 
the juice from grapefruit, extracting in the 
presence of, and recovering with, one of said 
juices the skin juice from the pineapple sldn 
and combining controlled amounts of the pine- 
10 apple meat juice and grapefruit juice into a 
juice blend containing said pineapple skin juice. 
7. The method of producing a juice blend 
which comprises subjecting skin-bearing pine- 
apple fo press extraction 4o recover the pine- 
15 apple meat juice, subjecting grapefruit fo press 
extraction, then combining with said grapefrui 
the skin containing pineapple pulp from the 
pineapple flnish extraction and simultaneously 
subjecting said grapefruit and said pineapple 
fio pulp fo a finish extraction, then combining con- 
trolled amounts of the juices recovered by the 
several flnish extractions into a juice blend. 
8. The method of producing a juice blend 
which comprises subjecting skin-bearing pine- 
25 apple fo press extraction and then to a flrst 
flnish extraction, then subjecting the resulting 
skin-bearing pulp fo further flnish extraction 
together with the juices resulting from said first 
finish extraction, subjecting grapefruit fo press 
3o and flnish extractions to recover the grapefruit 
juice and combining controlled amounts of the 
pineapple juice recovered from said furtherfinish 
extraction and the grapefruit juice into a juice 
blend. 
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